
1s pe----, V ~ ~ " l , O ' P W ~  - I--. 0 C ' ' ; y  ,.ip+W4typ pwP. -/ y y 4  

b*.#ct TIME8 FF8H BILIRUU. 
Ta-drF'. A d V d S  aIBd &santPW. 

--- - 
~ ' M L I  TIMES FISH BUBUU, 

To-flay'r &r?v.ll .nA  XZetml@ol. Sob. Niapara, Boston.. 
Sch. Rob Roy, noston. 
Sch. Ocranue, Boston. - 

V ~ S Q I S  sma. 
%h. Norma, helibnting. 
Sch. Harvard, hrdibutiug. - 

m-aavn- 1400 q t l F .  cured fish. 

I Sch. E. A. Whitmore, Sonthwrest Ear- 

8ch. Ralph Russell. sborb. 

Scli. Oceauus. shore. . 
-4 

Splfmng PI'iOelI.hrR0 ood, &%lo; mb s%-u8vslIl- 
3oarU of Trade pricm: large handlin 

82 1-2; large trawl Ceorges, $3 1-2, medi hake, 96 ota.; pollook. Bo o b .  

- 
1 moe8& 

9 Feb. 2-h- =h. Hiram 

cusk, OM) pollock. 

500 halibut. 
Sch. Olga. WOO0 haddock, <%?iOO &, 

white and 8 cents for K ~ Y .  
Frozen herring, 63.60 per hundred 

18d.IoI. 

- - 
Rockport. - 

Schs. Dreadoaugbt an 
have completed the d 

1000 cod, 500 bake. 

1600 bake, 600 cusk. 
y Am'FoodFIrh~Iaereastag? I * Sch. Almeida, 8OOO hadtlbck, 1000 cod 

Haddoah, 52 80; large aod, Sa tio; m 

t o  $3, hske, $3. - 

- 
Herring News. 

- 
FIshtoR Facts and Fancies. 

whether any considerable portion of the 
voung lobster fry survive aftor they are 
turned loose in old ocean. althonnh thaS 
18 also true o f  qnite a nuns ber of fishee. 

' b e  hastened by artificial proceesea. It 
requires ordinarily about 1Oor 11 month3 
tor the little eggs to batch but  in very 
warm water tho hatching requires leas 
time. But  the fish culturists ara  not cer- 
tain whetherit is advisable to torn the 
little lobster into the ocem in winter, 

I rathar than in summer, aa is the practice 
aow. I t h a s  been argued that, they es- 
oape many of t h e  enemied that  flourrsh io 
mmmer in salt water, but it mag be that 
chere are even more destructive eliemies 
about in the winter, 
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